This research was conducted to test the feasibility of using date palm(Phoenix dactylifera L.) brown sugar as an alternative to refined cane sugar in preparing sweet dahi. Quality assessment tests were conducted on four different types of dahi prepared by adding different levels of date palm brown sugar, such as 10% (A), 12% (B), 14% (C) and 12% refined cane sugar (D, as control). All the samples were analyzed for organoleptic, chemical and microbiological qualities. The scores for smell and taste, body and texture, color and appearance, and total scores for four types of dahi samples showed significant differences at various levels (p<0.01 to p<0.05). It was found that scores for all the organoleptic parameters of sample B were the highest among the samples, whereas sample D obtained the lowest scores. Total viable count of bacteria and coliform count, and sugar content, ash content, and protein content were differed significantly (p<0.01).
Introduction
Dahi is a popular fermented milk product noted for its typical flavor, characteristic semi-solid consistency, high nutritive value, and functional properties. It is one of the oldest fermented milkproducts in the Indian sub-continent, and probably is one of the most popular foods in Bangladesh. Dahi is adored by people of all ages in the country. It is valued for controlling the growth of harmful bacteria in the bowel, and thus controlling intestinal disorders and diseases like constipation, diarrhoea and dysentery. Dahi is also believed to be effective in lowering the blood cholesterol. About 7% of the total milk production in India and 4% of the total production of Pakistan and Bangladesh is used for dahi production (Chakraborty 1998; Mustafa 1997) .
Dahi typically contains 80-85% water, 5-8% fat, 3.2-3.4% protein, 4.6-5.2 lactose, 0.5-1.1% lactic acid, 0.70-0.75% ash, 0.12-0.14% calcium and 0.09-0.1% phosphorous (Laxminarayana et al. 1952 Yoghurt is prepared by using the starter organisms
Streptoccus thermophilus and
Lactobacillus bulgaricus in a proportion of l: 1, whereas dahi is prepared by using mixed culture of lactic fermenting bacteria of a number of strains (Mahanta 1984) . So, dahi is a yoghurt-like fermented milk product (FAO 1990 ) made either plain (sour) or sweet.
The sweetened concentrated form of dahi in Bangladesh and West Bengal is known as mishti dohi i.e. sweet dahi (Early 1998 
Materials and Methods
, and may therefore also be sold as "arenga sugar". date palm brown sugar is made by making several slits into the stem of a palm tree and collecting the sap. The sap is then boiled until it thickens followed by drying into a mass.
No research has ever been conducted to replace traditionally used cane sugar with date palm brown sugar to prepare dahi. The aim of this research was to test the feasibility of using date palm brown sugar as an alternative to refined cane sugar in making sweet dahi and also to study the costing of the manufactured dahi. Coliform count (cfu/g) was carried out by the methods described by Resubal (1977) . 
Results and Discussion
There were significant differences (p<0.01) among the smell and taste scores of different types of Dahi (Table 1) There were significant differences (p<0.05) in respect to body and texture scores of different types of Dahi. The body and texture score was highest in the sample A, and the lowest in the samples C. Venkateshaiah et al. (1996) reported that higher levels of fat, SNF and sugar improved the body of yoghurt. The variation in body and texture score of different Dahi samples of this study could be attributed due to differences in protein and carbohydrate contents. Pette and Lolkema (1950) reported that if the total solids content of milk sample is low, then the texture of dahi would also be low. Both Desai et al. (1994) and Yasmin (1999) found that the consistency of dahi or yoghurt improved due to the addition of fruit juice. In this study body and texture score changed subjected to the amount of date palm sugar added. The overall scores of various types of Dahi (Table 1) Alam (1998) and Mustafa (1997) also found that ash content of Dahi were 9.1 and 11.5 g/kg respectively. The highest ash content was found in the samples C and lowest was found the samples D. Interestingly enough, all the Dahi made with Date palm brown sugar had higher ash content, which may be attributed to the high mineral contents of brown sugar as compared to refined cane sugar.
There was no significant difference among the samples for pH value (Table 2) . Comparatively higher pH value was observed in sample C and the lower value was recorded in sample A. The high pH value of sample C might be due to some acidity in brown sugar. The findings in this experiment were higher than those of Mustafa No significant differences were found in respect of acidity percentage of the samples (Table 2) .
Relatively higher acidity contents were found in sample A and B, and lower value for sample C.
The results of acidity of Dahi samples agreed with the findings of Sarker et al. (1996) 
Conclusion
The experiment was conducted to check the and it is also economically feasible.
